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Carlyn Berghoff is a fourth-generation member of one of Chicago’s best-known
restaurant families. Actively involved with the venerable Berghoff Restaurant
since a young age, Carlyn developed a strong commitment to excellence in
foodservice, which has become the driving force behind Berghoff Catering.
Additionally, Carlyn has authored two books: and

and continues to impress both clients and guests
with her passion for creative culinary design and entertaining.
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We love food! Our cuisine is rooted in the use of seasonal, fresh and tantalizing
ingredients that are perfectly prepared and elegantly presented. Our culinary
team delights in customizing menus that feature compelling global flavors. The
potential is limitless!
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Berghoff Catering’s dedication to excellence in hospitality allows us to attract
both clients and employees who desire to be with the best. Our service staff is
the very best in Chicago. Because we are dedicated to perfecting the art of
service, our rigorous hiring, training, and up- training are unparalleled.
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At Berghoff Catering we can provide you with event coordination, theme
development, equipment and linen coordination, site logistics, floor plans - even
lighting and entertainment. We offer years of experience and expertise to create
stunning events.
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Guests will be welcomed into the East
Room of the historic Berghoff for
passed hors d’oeuvres and an open

bar.

Your event concludes
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Sauerkraut, dusseldorf mustard
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Swiss cheese, sauerbraten, 1000 island dressing

Apple chutney, sour cream
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Berghoff creamed spinach

(

Medium sized
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Goat cheese, onions, phyllo
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Lemon pepper aioli
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Prost! Your guests will enjoy a standard beer and wine bar

Tin Roof Chardonnay
Tin Roof Cabernet Sauvignon

Berghoff Dark and Berghoff Lager
Budweiser and Bud Light
Sharp’s Non-Alcoholic

Coke, Diet Coke, Sprite
Root Beer, Diet Root Beer
Sparkling Water and Spring Water
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The entire Berghoff team shares our commitment to exceptional service. Every
request is executed flawlessly and the on-site team at the event is very attentive
to detail. Berghoff Catering provides a selection of distinctive menu options that
always please our guests. The choices are creative - and delicious. Anyone
looking for a top-notch catering experience should look no further than

Berghoff.

—--Julie, Event Coordinator - February 2009
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Service Team
1 Captain
1 Bartender

Culinary Team
1 Executive Chef

>

» The Berghoff staff is attired in black bistro uniforms

* The Berghoff chef’s are attired in chef whites

* Obwur staff arrives two hours early before your event and departs an hour
after

* Any changes in service will result in an additional labor charge
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Bar
Bar Equipment
Glassware

Passing
White Sheer Squares

Small White Bowls
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Passed hors d’oeuvres for 30 guests at 9.00 per guest...270.00
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Standard Beer and Wine Bar for 30 guest at 12.50 per guest...375.00
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Service and Culinary...319.00

Gratuity...129.00
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Restaurant Tax...1.61
Subtotal...1,094.81
Tax...100.46

5 <<>?{AB

C @

8|Page



